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THE GRISWOLD MANUFACTURING CO. 


Cable Address 
“GRISWOLD” Erie 
Iron Age Code on page 8 


ESTABLISHED 1866 


Erie, Pa., U. S. A. 

Manufacturers of Kitchen Utensils and 
Household Specialties 


Other Codes Used 
ABC 6th and 6th Editions 
Bentley’s 


Cast Aluminum 
Cooking Utensils 
Cast Iron Cooking 
Utensils 
Waffle Irons 
Flue Dampers 

Griswold Products 

Griswold products have been made for over 
fifty-five years. Only the best materials ob¬ 
tainable are used and the most skilled work¬ 
men employed. This policy has earned for the 
Company’s products a reputation for high 
quality and satisfactory service, not only in the 
United States, but also in the many other countries where 
they have been introduced. 



Fig. 1. The Griswold Factory 


Correspondence 

Correspondence is solicited with dealers and others inter¬ 
ested in kitchen and household specialties. Complete illus¬ 
trated catalogues and price lists will be sent upon request. 

Export Shipments 

This Company is in an excellent position for delivering 
export shipments directly to steamer. Its factory is lo¬ 
cated in the heart of the greatest industrial section of the 
United States, served by numerous main line railways. 

All goods for export are specially packed. Danger of 
breakage is practically eliminated, as each piece is packed 
with great care. 


1,9 1.) capacities. They have non-heating wood 
handles. Code words, coffee pot: SILAT; tea 
pot: SILIZ. 

Coffee Percolators—Are made in 2-, 3-, and 
4%-pt. (0,9 1,4 and 1,9 1.) capacities. Their 
pumping action is simple and quick. Code 
word: SITAL. 

Tea Kettles—Are made with extra large bot¬ 
toms. The lids are attached to the kettles 
and swing to either side. The “Safety First" 
kettle is a new and unique type. It can be filled 
under any faucet without steam burning the 
hand. Sizes: Regular (Fig. 3) and Colonial 
patterns, 4 to 16 pt. (1,9 to 7,6 1.); “The Rapid" 
pattern, 3 % to 16 
pt. (1,6 to 7,6 1.); 

“Safety First” pat¬ 
tern, 12 pt. (5,3 1.). 

Code words, reg- 
ular pattern: 

SALAB; Colonial 
pattern: SALOR; 

“The Rapid” pat- 
tern: SALEC; 

“Safety First” pat¬ 
tern: SALID. 

Skillet s—Are 
made in shallow 
and regular pat¬ 
terns, lipped for 
convenience in 
emptying. Sizes: 

t S o h S inf *(229’ to Fl * - y Ftat Bottom AInmi "»” T ** **«•• 

312 mm.) in diam¬ 
eter; regular pattern (Fig. 4) 6 to 13% in. (152 to 337 mm.) 
in diameter. Code words, shallow pattern: KETEL; regular 
pattern: KETAR. 



Food Choppers 
Gas Hot Plates 
Portable Ovens 
Gas Reflector 
Heaters 



TRADE MARK 



Cast Aluminum Cooking Utensils 

The Griswold line of pure cast aluminum ware includes 
utensils for every cooking purpose. Their many advantages 
over other utensils make them 
ideal for kitchen service. 

They are cast in one piece, 
bright, light in weight, and do 
not flake or wear off. They 
conduct heat more readily and 
retain it longer than others. 

They do not contain nor form 
any of the poisonous sub¬ 
stances found in tin, copper or 
enameled ware. They have no 
joints, seams or rivets. Food 
cooked in them does not bum 
or scorch readily. They are 
economical because of their 
long life. They require little 
effort to keep them clean and 
shining. 

Coffee Pots and Tea Pots— 

Plain pattern is made in four capacities, 1, 2, 3, and 4 qt. 
(0,9 1,9 2,8 3,8 1.). The Colonial pot has a delicately scal¬ 
loped body and a thumb-pressure lifting lid. Colonial coffee 
pots are made in 3-, 4-, and 6-pt. (1,4 1,9 and 2,8 1.) capaci¬ 
ties and the Colonial tea pots in 2-, 3-, and 4-pt. (0,9 1,4 


Omelet Fry Pans (French Pattern)—Are made in 5 sizes: 
6%-, 7%-, 9%-, 10%-, and 11%-in. (165 191 241 260 286 
mm.) diameter, lipped for convenience in emptying. Code 
word: KESUG. 

Water Pitchers—Are made in two types: No. 165 for 
household use and No. 172 for hotel use; capacity of each 
type, 2% qt. (2,4 1.). Code words, No. 165: KEBOM; No. 
172: KEBUN. 



Fix. 5. Aluminum Griddle With Wood Handle 


Griddles—Cast aluminum griddles give the most satis¬ 
factory service, requiring no greasing after the first use. 
They are made oblong and circular. The oblong griddle is 
regularly furnished with lug handles but can be had with 
bail handle at extra cost. Sizes: 16% x 7%, 19x8%, 21 x 
9%, and 24%xl2% in. (419x184 483x216 533x244 and 
610x318 mm.). Code word: KEBAP. 



Fig. 2. Aluminum Coffee Pot 
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Round griddles are furnished with wood handles in 7%-, 
8-, 9-, 10%-, and 11%-in. (181 203 229 264 and 286 mm.) 
sizes and with bail handles in 10-, 11*- and 13%-in. (254 
287 and 349 mm.) sizes. Code words, wood handle: KESID; 
bail handle: KESEC. 

Casseroles—Are made in 2-, 3-, and 4-pt. (0,9 1,4 and 
1,9 1.) capacities. Code word: CASIR. 



Fi*. «. Aluminum Double Boiler 

Double Boilers—Boil food without danger of burning. 
They have a broad, solid base. Sections may be used 
singly or combined, as illustrated. The lid fits 
Made in four capacities: 1-, 2-, 3- an ^ 4‘Qt* aT Y* 

3,8 1.). Code words, plain pattern: CASUT; Colonial pat¬ 
tern: CASAV. 



Fir. 7. Aluminum Berlin Sauce Pan 


Berlin Sauce Pans and Boilers—Are suited for boiling, 
stewing, etc. Their practical shape, sturdy construction and 
general usefulness make them very popular. The sauce 
pans are furnished with either lug handles or wood handle. 
The boilers have bail handle with wood grip. Both styles 
of sauce pans and boilers are made in the following capac¬ 
ities: 2%-, 4-, 5-, 6-, 7-, and 10-qt. (2,4 3,8 4,8 5,7 6,6 and 
9,5 1.). Code words, sauce pans: DEPIS; boilers: DEPOT. 

Lipped Sauce Pans—Have sloping, straight sides, with 
wood handle. They are made in 2-, 3-, and 4-qt. (1,9 2,8 
and 3,8 1.) capacities. Code word: VlCUV. Buffet sauce 
pans are shallower, with vertical sides, and are made in 2- 
and 3-pt. (0,9 and 1,4 1.) capacities. Code word: VICOT. 



Fig. 8. Aluminum Muslin Kettle 

Maslin Kettles—Are suited for boiling and stewing, and 
especially for preserving. They have rounded bottom, lip, 


tilting lug and bail handle. They are made in the following 
capacities: 4, 6, 8, 12, 16, 20 and 24 qt. (3,8 5,7 7,6 11*15 19 
and 23 1.). Code word: ZIZAS. 

Roasters or Dutch Ovens—Are made in 2%-, 3%-, 5-, 6-, 
8-, and 12-qt. (2,4 3,3 7,6 and 11 1.) capacities. They give 
excellent results in roasting and baking. Code word: 
BOXUS. Oval-Roasters have flat bottom and high dome 
cast covers. Sizes: 8 x 12, 9% x 14 and 11 x 15% in. (203 
x 305 235 x 356 and 279 x 400 mm.). Code word: BOXAT. 



Fir. 9. Aluminum Individual Cake Pans 

Cake and Muffin Pans—Are made in a variety of styles, 
for muffins, corn or wheat sticks, pop-overs, etc. 

Covers—All boilers, sauce pans and maslin kettles, may 
be had with or without covers. 

Extra Finished Iron Hollow Ware 

These utensils are of the finest quality throughout. The 
choice grade of iron used makes possible their highly 
polished finish. To preserve this finish, each piece is vapor¬ 
ized with a transparent anti-rust preparation which pre¬ 
vents the formation of rust from finger marks or atmos¬ 
pheric changes. These utensils improve with age, constant 
use merely serving to season them. 



Fig. 10. Cast Iron Skillet 


Skillets—Are made with iron or wood handles and with 
two lips for pouring. Sizes: Regular pattern 6 to 15% in. 
(152 to 387 mm.) in diameter, 1% to 2% in. (32 to 57 mm.) 
deep; extra deep pattern, 11, 12 and 12% in. (279 305 and 
312 mm.) diameter, 3 in. (76 mm.) deep; “Victor” pattern, 
9%, 10, and 11 in. (241 254 and 279 mm.) diameter, 1%, 1%, 
and 1% in. (41 44 and 48 mm.) deep. Code words, regular 
pattern: TITOP; extra deep pattern: TITUR; “Victor” pat¬ 
tern: TITAS. 



Fig. 11. Cast Iron Skillet Griddle 


The Skillet Griddle—Is suitable for use as either skillet 
or griddle. It has iron handle and is made 9*, 10A, 
11* and 12* in. (237 262 287 and 313 mm.) in diameter. 
Code word: TITIV. # 

A special export type of this utensil has peg legs and long 
cast iron handle or lugs. Code word: TOPOZ. 

Griddles—Are made with iron or wood handles in 7%-, 8-, 
9%-, 10%-, and 11%-in. (184 232 267 and 292 mm.) diameters 
and with bail handle in 10%-, 11%-, 13%-, and 15%-in. (257 
292 349 and 394 mm.) diameters. Also made oblong and 
oval. Code words, wood handle: DOCAS; bail handle: 
DOCET; oblong: DUCIV; oval: DOCOZ. 

The gas or vapor stove griddle is equipped with hollow 
base which distributes heat evenly under griddle. Code 
word: DOCUB. 


Bowli 
type is 


—Used for deep-fat frying or boiling. “Scotch” 
shallower than “Yankee” type. Sizes: “Scotch” 


type, 3 to 7 qt. (2,8 to 6,6 1.); “Yankee” type, 4% to 8% qt. 
(4,3 to 8,0 1.). Code words, “Scotch” type: CATOC; “Yan¬ 
kee” type: CATUD. 

“Tite-Top” Basters or Improved Dutch Ovens—Are ideal 
for roasting. Joint between body and cover is carefully 
ground, preventing escape of steam. Inside of cover is 
equipped with self-basting rings. Bail is self-locking. Sizes 
2% to 20% qt. (2,4 to 19,4 1.). Code word: POPUB. 
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Fig. 12. Cast Iron 
“Scotch” Bowl 


Fig:. 13. “Tite-Top” Baster 


Kettles—Are made in a variety of patterns: maslin, with 
rounded bottom; flat bottomed; low type, with sloping sur¬ 
face, concave bottom, and peg legs; regular type, similar to 
low type, but higher; eccentric, with pit bottom. All kettles 
have bail handle and tilting ring. 

Eccentric Bulged Pots —Have pit for use with coal or 
wood stove. They have bail handle and tilting ring. Code 
W'ord: GASET. 

Roasters and Dutch Ovens with Legs —Are made round 
and oblong. They have steam-tight covers and are used for 
roasting, baking, boiling and frying. Sizes: 4 to 20Vfe qt. 
(3,8 to 19,4 1.). Code words, round: GASIS; oblong: GASOR. 

Sad Iron Heaters —Made 10 in. (254 mm.) diameter round, 
and 10 % in. (257 mm.) square. Code words, round: CUTEV; 
square: CUTIT. 

Handled Cake Pans —Have integral cast iron hand’es. 
They are made in three patterns—apple cake, Danish cake, 
and “Plett”. Capacity 7 cakes. Code words, apple cake: 
CUSOL; Danish cake: DUSUK; “Plett”: CURAJ. 



Fig:. 14. Cast Iron Muffin Pan 


Muffin Pans—Are used for baking small individual cakes. 
They are made in a variety of patterns for cakes of different 
shapes and sizes. 



Fig:. 15. Individual Bread Pan 


Individual Bread Pans —Are made in two styles: No 22 
for eleven loaves 7% x 1% in. (181 x 29 mm.) each, and No. 
26 for six loaves 6*4 x 1% in. (159 x 41 mm.) each. Code 
words, No. 22: GASAN; No. 26: GANAS. 



Fig. 16. “American” Waffle Iron 


Waffle Irons 

Griswold waffle irons are widely known for their unsur¬ 
passed waffles. They are made in a large variety of sizes, 
from the small household iron to the large four-iron, 12-cake 
equipment for restaurant use. 

American * Pattern —Sets close to the fire; for use on 
coal or wood stoves. Code word: HOTAP. 



Fig. 17. “Deep Ring” Waffle Iron 


“Deep Ring” Pattern —Or high pattern, for use over gas 
or vapor flame. Code word: HOTER. 

Stove, Waffle Iron and Griddle 

This is a combination gas stove and waffle iron or gas 
stove and griddle. The stove frame is of heavy steel and 
has japanned feet and trimmings. It is equipped for gas 
tube connections. The burners have individual valves. 

No. 130 stove has three burners and can be equipped with 
No. 13 waffle iron or 18 x 13^-in. (457 x 343 mm.) griddle. 
Code word: HOTIS. No. 140 stove has four burners and 
can be equipped with No. 14 waffle iron or 22 x 13Vi-in. (.358 
x 343 mm.) griddle. Code word: HOTOT. 

These stoves are sold complete, or the stove, griddle or 
waffle iron- may be had separately. In ordering or inquiring 
specify whether for natural or manufactured gas. 

“American” Flue Dampers 

“American” flue dampers are practical and are easily and 
quickly installed. The patented reversible feature on sizes 
from 4 to 8 in. (102 to 203 mm.) inclusive, allows the spindle 
to be put in the plate from 
either side. Plates are made 
open, for general use, or 
solid for hot air pipes. 

Dampers are furnished 
with nickel handle unless 
wood handle is specially or¬ 
dered. Furnace sizes are 
equipped with cast spindle 
and japanned handle. 

Fig. 18. “American” Flue Damper 
Griswold Food Choppers With Reversible Feature 

Griswold food chop¬ 
pers are simple, strong 
and durable. The con¬ 
tact of the close fitting 
scroll and the internal 
knife-edged ribs causes 
the food to be partly 
cut before passing 
through the knives. The 
hoppers are especially 
large, giving increased 
capacity. All parts are 
interchangeable. Each 
chopper is equipped 
with four knives, from 
coarse to fine, made of 
special steel, milled 
true on both sides, giv¬ 
ing a perfect cutting 
surface. All cast parts 
are smooth and well 
tinned. Made in capa¬ 
cities of from 1% to 
3 % lb. (0,8 to 1,6 kg.) 
per minute. Code 

word: GAREM. Fig. 19. Griswold Food Chopper 
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Combination Meat and Food Choppers 

These machines embody the latest improvements in both 
meat choppers and food choppers. They have open face, dis¬ 
charge freely and are easily cleaned. 

Each chopper is equipped with 3 steel plates—coarse, 
medium and fine—and a four-bladed knife. Knives and plates 


Fig. 20. Combination Chopper and Parta 
A—tody ; B— scroll; C—ring ; D —clamp screw ; E —thumbscrew; F—crank 


are made from special steel and are reversible and self- 
sharpening. All cast parts are doubly coated with pure block 
tin. . . . , . 

These choppers are made in various sizes and m two 
styles. Nos. 1110, 1111, 1112, and 1113 are clamped to the 
table by means of a thumb screw. Code word: HOMAV. 
Nos. 1122 and 1123 have a base attached to the table perma¬ 
nently into which the cutter fits and is locked by means of a 
thumb screw. Code word: HOMEZ. Made in capacities of 
from 2% to 4 lb. (1,1 to 1,8 kg.) per minute. 



Fig. 21. Fruit and Lard Press 


Fruit and Lard Presses 

These presses are- very heavy and 
strong. All parts subject to strain are 
made of steel. The cylinders are of 
heavy tin. All parts have a coating of 
pure block tin. Capacities: 2, 4, and 
10 qt. (1,9 3,8 and 9,5 1.). Code word: 
DUTOB. 

Cast Iron Post Boxes 

These boxes have weatherproof flap 
covering the receiving slot. They are 6 
in. (152 mm.) wide x 12 in. (305 mm.) 
high. Made in two styles: No. 3, 3 in. 
(76 mm.) deep, richly embossed; No. 
4, 2% in. (70 mm.) deep, plain. Both 
styles have japanned and gold finish. 
Code words, No. 3: DUTUZ; No. 4: 
DUTAB. 



Fig. 22. No. 3 Post 
Box 


Tobacco Cutters 

These cutters are extra strong, finely finished, have tem¬ 
pered steel knives and are fully guaranteed. 


They are made in two styles: No. 3 with 4%-in. (114 mm.) 
opening, 1% in. (41 mm.) high and No. 4 with 3%-in. (92 
mm.) opening, 1% in. (38 mm.) high. Code words, No. 3: 
LAFID; No. 4: LAGIL. 


Gas Hot Plates 

Griswold hot plates 
embody many improve¬ 
ments not found in other 
plates. The No. 500 se¬ 
ries and No. 1000 series 
are furnished with either 
cast or drilled burners, 
and lever or needle 
valves, except the No. 

1001, which has a slip 
hose connection. Other 
series have drilled burn¬ 
ers and are supplied with either needle or lever valves. These 
plates are equipped for the use of natural or artificial gas. 
Finished plain or nickeled, the No. 500 series excepted. 



Fig. 23. No. 701B One-Burner Gas 
Hot Plate 



Fig. 24. No. 703B Three-Burner Gas Hot Plate 


When ordering or making inquiries, give the city gas pres¬ 
sure and specify whether natural or manufactured gas is 
used. 


“Bolo” Portable Ovens (Patented) 

The “Bolo” is a combination oven for use with gas, gaso¬ 
line, alcohol or oil stoves. It is equipped with a removable 
flue plate by means of which it can be changed in two sec¬ 
onds from a big oven to a little oven. Time and gas required 
for baking are reduced to half. 

Slow and fast baking can be 
done at the same time. 

These ovens are full tin lined 
and equipped with electrically 
welded racks and non-heating 
wood handles. Bottom plates 
are of heavy gauge iron. 

Hinges and corner pieces are 
nickel-plated. 

These ovens are shipped set¬ 
up, ready for gas connection; 
furnished with either solid or 
glass door Fig. 25. “Bolo- Oven with 

glass auor. Gltu Door 



Gas Reflector Heaters 

GrisWold gas reflector heaters 
have been on the market for many 
years and are well known for their 
economy of gas and their ability to 
produce a strong heat in a few 
moments. 

These heaters have a polished 
steel case with copper reflector back 
and sides and nickel trimmings. 

They are fitted with flue connection 
and heavy wire guard. The burner is 
fitted with lava tips set in cement, 
and develops an illuminating flame. 

Burner pipe is held in place by a 
casting bolted in, and will not turn 
from the correct position. Valve has 

adjustable control, an exclusive fea- . 

ture of these heaters. It combines a %-in. (6 mm.) pipe 
connection with hose nipple. 

Griswold heaters are delivered set-up, ready for connect¬ 
ing. Made in sizes from 18% x 8% x 7% in. (476 x 210 x 184 
mm.) to 24% x 27% x 8% in. (622 x 692 x 222 mm.). Code 
word: LAFAB. 



Fig. 26. Gas Reflector 
Heater 
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FABRICANTES DE BATERIA DE COCINA Y DE ESPE- 
CIALIDADES PARA EL HOGAR 


Fabricacion Griswold 

La reputacion mundial de los productoe Griswold se debe exclusiva- 
mente a la excelencia de los materiales y obra de mano empleados. La 
perfeccidn que han alcanzado esos productos es el resultado de cincuenta 
y cinco anos de prActica activa y bien dirijida. 

Embarques para la Exportacion 

La envidiable situacidn de la compaiiia le permite hacer los embarques 
para el extranjero con suma prontitud y economia. La fabrics estA 
situada en el corazdn del centro fabril de los Estados Unidos y estA 
servida por varias de las lineas ferroviarias mas importantes del pais. 
Utensilios de Codna de Aluminio Fundido 

Entre los utensilios de aluminio fundido se incluyen articulos para todos 
los usos imaginables y las muchas ventajas que tienen sobre los utensilios 
corrientes del mercado, les hacen muy apropiados para el hogar. Estan 
fundidos de una pieza, son ligeros, brillantes y no se “saltan” o desgastan. 

Cafeteras y Teteras —El modelo sencillo se hace en euatro capacidades, 
a saber: 1, 2, 3 y 4 cuartos* (0.9 1.9 2,8 y 3,8 litros). La tetera “Colonial” 
es de forma elegante y esta provista de una tapa que funciona por presion 
del pulgar. Las cafeteras “Colonial” se hacen en capacidades de 3, 4 y 
6 pintas 4 (1,4 1,9 y 2,8 liros) y las teteras “Colonial” se hacen en capaci¬ 
dades de 2, 3 y 4 pintas (0,9 1,4 1,9 litros). Estan provistas de mango de 
madera aislante del calor. 

Coladores y Cafeteras —Se hacen en capacidades de 2, 3 y 4% pintas 
(0,9 1,4 y 1,9 litros). 

Marmitas— Las marmitas se hacen con fondo ancho y la tapa no puede 
caerse cuando la marmita estA en uso. Tamahos corrientes (fig. 3), y 
modelo “Colonial” en capacidades de 4 a 16 pintas (1,9 a 7 litros). El 
modelo “The Rapid” se hace en capacidades de 3% a 16 pintas (1,6 a 7,6 
litros). 

Sartenes Pequefias-*-Se hacen en modelos bajos y corrientes y con pico 
para el vaciado. Tamahos, modelo bajo, de 9 a 12% pulgs. (229 a 312 
mm.) de diametro; el modelo corriente (fig. 4) es de 6 a 13% pulgs. 
(152 a 337 mm.) de diametro. 

Jarros para el Agua —Se hacen de dos tipos: el No. 165, para uso en el 
hogar y el No. 172 para hoteles; capacidades de capa tipo, 2% cuartos 
(2,4 litros). 

Cacerolas —Se hacen para capacidades de 2, 8 y 4 pintas (0,9 1,4 y 1,9 
litros). 

Marmita de Doble Camara —Estas marmitas, fig. 6, hierven los alimentos 
sin peligro de quemarlos. Se hacen en euatro capacidades: 1, 2, 3 y 4 
pintas (1,9 2,8 y 3,8 litros). 

Ollas Maslin y Calderos —Son apropiadas para hervir, estofar, etc., y 
su forma prActica y excelente construccidn les hace sumamente populares 
y utiles. Las ollas se suministran con mango de hierro o de mandera. 
Ambos estilos de ollas y calderos se hacen en las siguientas capacidades; 
2%, 4, 5, 6, 7 y 10 cuartos (2,4 3,8 6,7 6,6 y 9,6 litros). 

Ollas con Pico —Estas ollas tienen sus lados rectos o formando cono y 
estan provistas de asas de madera. Se hacen en capacidades de 2, 3 y 4 
cuartos (1,9 2,8 y 3,8 litros). Las ollas para el uso en el comedor son mas 
bajas, con lados verticales y se hacen en capacidades de 2 y 3 pintas (0,9 
y 1,4 litros). 

Marmitas Maslin —Este tipo de marmita es apropiado para hervir, esto¬ 
far y muy especialmente para preparar conservas alimenticias. Tienen 
fondo redondo, aBa, pico y orejas para el vaciado. Se hacen en los 
siguientes tamahos 4, 6, 8, 12, 16, 20 y 24 cuartos (3,8 5,7 7,6 11 15 16 y 
23 litros). 

Moldcs para Tortas —Se hacen en una variedad de estilos y para toda 
clase de tortas y bizcochos, etc. 

Utensilios de Cocina de Calidad Superior 

Estos articulos estAn hechos del mejor hierro procurable y su superficie 
es lisa y bien acabada. Con el fin de conservar este acabado, cada pieza 
estA tratada al vapor con un compuesto que previene la corrosion. 

Sartenes—Se hacen con mango de madera o hierro y con dos picos para 
el vaciado. Tamano, modelo corriente, 6 a 15% pulgs. (152 x 387 mm.) de 
diametro y 1% a 2% pulgs. de profundidad (32 a 57 mm.). El modelo 
“extra-hondo” se hace de 11, 12 y 12% pulgs. (279, 305 y 312 mm.) de 
diametro por 3 pulgs. (76 mm.) de profundidad. El modelo “Victor” se 
hace en diametro de 9%, 10 y 11 pulgs. 241, 254 y 279 mm.) y de 1%, 1% y 
1% pulgs. (41, 44 y 48 mm.) de profundidad. 

Tazones—Estos se usan para freir con grasa o para hervir. El tipo 
“Escoces” es mAs bajo que el tipo “Yankee.” Tamahos: tipo “Escoces,” 
3 a 7 cuartos (2,8 a 6,6 litros). Tipo “Yankee,” 4% a 8% cuartos (4,3 a 
8 litros). 

Marmitas Holandesas Perfeccionadas —Son excelentes para asar. La 
tapa ajusta exactamente para impedir el escape del vapor. El interior de 
la cubierta estA provisto de anillos auto-punzantes. Tamahos: 2% a 20% 
cuartos (2,4 a 19,4 litros). 

Marmitas—Se fabrican en una variedad de modelos: maslin, fondo re¬ 
dondo, fondo piano, modelo bajo, fondo concavo y con patas. Todas las 
marmitas tienen asas y argolla para vaciarlas. 

Marmitas Excentricas de Fondo Redondo —Estas marmitas tienen fondo 
para estufas de carbdn o lena. Tienen tambien asa y argolla para 
vaciarlas. 

Hornos y Marmitas Holandesas con Patas —Se hacen redondas y oblon- 
gos y estAn provistos de tapas hermeticaa al vapor y se usan para asar, 
cocer, hervir y freir. Tamahos: 4% a 20% cuartos (4,3 a 19,4 litros). 

Calentadores para Planchas —Se hacen redondos de 10 pulgs. (254 mm.) 
de diametro y cuadrados de 10% pulgs. (257 mm.). 

Moldes con Mango para Pasteles —Los tres modelos que se fabrican 
estAn provisto de un mango de hierro fundido. 

Moldes para Barquillos —Se usan para cocer tortas especiales. Estos 
moldes se hacen en una variedad de modelos y tamahos. 


* N. del T.—Un cuarto (quart) es una medida americana de volumen 
para fluidos equivalentes a 0,946698 de litro. 

Una pinta (pint) es la mitad del cuarto. 


Moldes para Pan—Se hacen en dos estilos: El No. 22 para once hogazas 
de 7% x 1% pulgs. (181 x 29 mm.) y el No. 26 para seis hogazas de 
6% x 1% pulgs. (159 x 51 mm.) cada una. 

Moldes para Barquillos 

Estos moldes son bien conocidos por la excelencia de los barquillos que 
en el los pueden confeccionarse. Se fabrican en una variedad de tamahos, 
apropiados para el hogar y para establecimientos comerciales. 

El Modelo “American”—Este tipo de molde puede colocarse en contacto 
directo con el fuego ya se trate de cocina a carbon o lena. 

El Modelo “Deep Ring”—Este modelo, fig. 17, puede usarse en cocina 
de gas u otros medios de calefaccidn. 

Cocinilla y Moldes para Barquillos 

Este aparato es una combinacidn de cocina de gas y de molde para 
hacer barquillos. Los mecheros tienen vAlvulas independientes y estan 
provistos de conexidn para la tuberia de alimentacidn. 

Registros de Tiro “American” 

Los registros "American” para la regulacidn del tiro (fig. 18) son de 
construccidn prActica y de instalaciAn fAcil y rapida. Un detalle exclu¬ 
sive consiste en que la Have de funcionamiento, puede instarlarse por 
ambos lados del registro. 

Picadoras de Alimentos “Erie” 

Esta picadora, fig. 19, es fuerte, sencilla y durable. El contacto de la 
he! ice de cortar desmenuza parcialmente los alimentos antes de pasar a 
las cuchillas. La tolva es grande y puede contener gran cantidad de ali¬ 
mentos. Las piezas son cambiables. Estas picadoras tienen euatro cuchilas 
para la picadura fina a gruesa inclusive, son de acero especial y hechas 
siguiendo un principio cientifico que da a las cuchillas un filo uniforme 
y permanente. Las piezas fundidas estan eetanadas y bien acabadas. 
Picadoras de Combinacion para Carne y Alimenos 

Estas maquinas, fig. 20, son el resultado de las ultimas mejoras intro- 
ducidas en aparatos de esta naturaleza. 

Cada picadora estA provista de tres cuchillas para el picado fino al 
grueso, ademas de la cuchilla con euatro filos. Las cuchillas son de acero 
especial, reversibles y de afilado automatico. 

Prensas para Frutas y Mantecas 

Estas prensas, fig. 21, son sumamente fuertes y pesadas. Todas las 
piezas estan estanadas cuidadosamente. Capacidad 2, 4 y 6 cuartos (1,9 
8,8 y 9,5 litros) por minuto. 

Buzones de Hierro Fundido 

Estos buzones, fig. 22, estAn construidos para resistir los efectos atmos- 
fericos y para proteger efectivamente el contenido. Se hacen de 6 pulgs. 
(152 mm.) de ancho por 12 pulgs. (306 mm.) de alto, y en dos estilos: el 
No. 3 esta elegantemente acabado y el No. 4 es de construccidn sencilla. 

Parrillas 

Las parrillas “Griswold,” figs. 2S y 24, tienen muchas mejoras exclusi- 
vas, tales como los quemadores taladrados de una pieza y desmontables, 
los cuales se suministran con todos los tipos de parrillas, con excepcidn de 
las de construccion or d inaria. 


FABRICANTES DE UTENSILLIOS DE ALUMINIO E 
DE FERRO FUNDIDO, PARA COSINHA 


Reguladores da Tiragem das Chamlnds dos Forgdes; Machinas para Moer 
Carne; Fogoes a Gaz, Portateis ou nio o Aquecedores a Gas. 

Embarques e Catalogos 

Os nossos embarques sao feitos com a mais cuidadosa atten^ao. Enviam- 
se gratis, a quem os pedir, os nossos catalogos illustrados acompanhados 
de presos. 

Utensilios de Aluminio para Cosinha 

O sortimento “Griswold” de utensilios de aluminio para cosinha com- 
prehende todos os utensilios usados na arte culinaria. Sao fundidos numa 
so pe^a e pesam rauito pouco. Esquentam-se com mais rapidez e man teem 
mais calor do que qualquer outra qualidade. Sao sem juntas, costuras ou 
arrebites. 

Buie para Cafe e Cha—De forma simples nos tamanhos de 1 a 4 quar- 
tilhos. O bule de typo “Colonial” A muito artistico e sua tampa se levants 
por meio de pressao. Os bules para cafd, deste typo, sao nos tamanhos de 
3 a 6 quartilhos. Nao teem azas. 

Cafeteiras—Nos tamanhos de 2 a 4 quartilhos e meio. De simples forma. 

Chaleiras—De fundo largo e tampas presas. Um typo de muita acceita- 
Cao tern sido o typo “Safety First.” Estas chaleiras podem ser enchidas 
de agua quente sem perigo do operador queimar as maos. Tamanhos de 4 
a 16 quartilhos e nos modelos “Colonial” ou commum. As do typo “Safety 
First,” 12 quartilhos. 

Frigideiras—Em typos rasos ou regulares, com bicos para facilitar o 
derramamento do caldo. As frigideiras rasas sao de 9" a 12%" de dia¬ 
metro; as regulares (Fig. 4) de 6" a 13%" de diametro. 

Frigideiras (Modelo Frances)—Em cinco tamanhos de 6%" a 11 Vi" d e 
diametro, tendo bicos para maior conveniencia em se derramar o caldo. 

Jarros para Agua—Em dois typos: No. 166 para servi^os domesticos e 
No. 172 para pensdes e hoteis. Cada jarro comportara 2% quartilhos. 

Torteiras—Sao fundidas, de aluminio e de muito bom servi^o. Circu- 
lares ou rectangulares. As torteiras rectangulares sao de azas. Com alcas 
custam um pouco mais. Tamanhos de 16%" por 7%" a 24%" por 12%". 

Cassarolas—Tamanhos: 2, 3 e 4 quartilhos. 

Panellas para Banho Maria—Sao de sec^oes, podendo essas serem usads 
independentemente. A tampa serve para ambas as secedes. Nos tama¬ 
nhos de 1 a 4 quartilhos. 
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Panellas e Caldeiroes para Caldo —Para cosinhar, fazer ensopados, etc. 
Sao muito populares devido ao seu formato pratico e forte construc<;ao. 
As panellas sao ou de aza ou de cabo de madeira: os caldeiroes sao de 
alga com um pegador de madeira. Bates dois estylos de panellas e caldei¬ 
roes sao de 2^4 a 10 quartilhoe. 

Panellas de Bico para Caldo —Sao direitas, com bico. Tamanhos de 2 a 
4 quartilhos. As panellas de Buffet sao sempre mais fundas, com as 
paredes verticaes e de 2 a 3 quartilhoe. 

Caldeirdes —Para ferventar, ensopar e fazer conservas, de fundo chato, 
algas arqueadas e cabo. De 4 a 24 quartilhos. 

Assadeiras ou Fornos Hollandezes— De 2% a 12 quartilhos. As assadei- 
ras ovaes sao de fundo chato e tampa alta e de 8" x 12“ a 11' a 16^ . 

Panellas e Frigideiras para Boloa—De varios estylos e diversas quali- 
dades de bolos. 

Utensilios de Ferro com Acabamento Extra 

Sao da melhor qualidade. Estes utensilios, a medida que ficam velho 
adquirem mais valor. • 

Frigideiras —Com cabos de ferro ou madeira, com dois bicos para facili- 
tar o escoamento da gordura. Tamanhos: modelos regulares, de 6" a 15%" 
de diametro, 1 Vi" a 2Vi" de fundo. Modelos mais fundos: 11" a 12%" de 
diametro, 3" de fundo: modelo “Victor,” 9% M a 11" de diametro, 1%" a 
1%" de fundo. 

Frigideira Torteira —Podendo usar-se tanto como frigideira como tor- 
teira. com cabo de ferro. Diametros de 9/* w a 12-ft". O modelo para 
exporta^ao tem tambem pernas ou cabo de ferro. 

Torteira —Com cabo de madeira. Diametro de 7%" * 15%". Tambem 
de formatos oblongos e ovaes. A torteira para gaz ou vapor tem a base 
chata para faeilitar a distribui^ao do calor. 

Cassarola—Para frigir continuamente ou cosinhar. O typo “Scotch” 4 
mais fundo do que o "Yankee.” De 4% a 8% quartilhos. 

“Tite-Top” Basters ou. Forno Hoollandez Melhorado—A uniao entre o 
corpo e a tampa e cuidadosamente feita de modo a evitar escapamento de 
vapor. A tampa interna tem furos para faeilitar a passagem da gordura. 
Tampa que se fecha automaticamente. De 2% a 20% quartinhos. 

Caldeir&o —Feito em varios modelos, com fundo redondo e chato. Typo 
baixo, com as paredes um tanto verticaes, fundo concavo, com pernas: 
typo regular, semelhante ao typo baixo, porem mais alto: excentrico, com 
o fundo em buracos. Todos os caldeiroes sao de al^a com um annel ao lado 
para faeilitar tiral-os do fogo. 

Caldeirdes Excentricos —Para serem usados tanto em fogao a carvao 
como a lenha. Al$a e argola. 

Assadeiras com Pernas —Feitas em forma redonda e oblonga. Sao de 
tampas justas, sendo usadas para assar, frigir e cosinhar. Tamanhos: 4% 
a 20% quartilhos. 

Aquecedor de Ferro —De 10" de diametro, redondos e de 10%", quadrados. 

Formas para Bolos, com Cabo —De cabo de ferro fazendo parte do corpo 
da forma. Feitos em tres modelos. Capacidade para 7 bolos. 

Formas Separadas para Bolos —Para assar bolos, feitas em differentes 
estylos e para variados tamanhos de bolos. 

Formas para Pio —De dois estylos diversos: No. 22 para 11 paes cada 
uma, de 7%" x 1%" e No. 26 para seis paes, cada uma de 6%" x 1%". 

Fogao para Fritar 

Uma combina?ao de fogao e chapa de ferro para frigir. O corpo do 
fogao 4 de ferro, tendo os pes brunidos. Os encanamentos da chamma sao 
de valvulas individuaes. O fogao No. 180 tem tres chammas, podendo 
receber a chapa de ferro No. 13 de 17" x 13%". Estes fogoes sao vendidos 
completos ou separadamente. Ao faze re m os pedidos, especificar sempre 
si o gaz 4 natural ou artificial. 

Reguladores da Tiragem do Fogio “American” 

Muito praticos e facilmente installados. Teem o cabo nikelado ou 
podem ter o cabo de madeira, se assim desejarem. 

Machinas para Moer Alimento “Griswold” 

Ests machinas sao simples e de grande dura?ao. Cortam o alimento 
muito bem. 

Machinas Combinada para Moer Carne e Alimento 

Estas machinas (Fig. 20) comprehendem os ultimos melhoramentos 
tanto em machinas de moer alimentos como carne. 

Prensas para Fructas e Toucinho 

Fortes e pesadas. O cylindro 4 de estanho endurecido. 

Caixas Postaes, Forjadas 

Caixas protegidas contra a agua. De varias dimensoes. 

Fogoes a Gaz 

Os fogoes “Griswold” abrangem muitos melhoramentos nao encontrados 
em outros do mesmo modelo. 

Forno “Bolo” Portatil (Patenteado) 

Com este forno se pode usar tanto gaz como gasolina ou alchool. Estes 
fornos sao estanhados, munidos de prateleiras e mao de madeira. Portas 
solidas de metal ou de vidro. 

Aquecedores Reflect ores a Gaz 

Os aquecedores a gaz “Griswold” produzem grande quantidade de calor 
em pouco tempo. 

Picadores de Fumo 

Fortes, de a?o resistente, de facas temperadas e em dois estylos. 


USTENSILES DE CUISINE ET ARTICLES DE MENAGE 


Specialites 

Ustensiles de Cuisine en Aluminium Fondu, Ustensiles de Cuisine en 
Fonte, Gaufriers, Registres de Fcurneaux, Hachoirs Mecaniques, Four- 
neaux a Gaz, Fours Transportables, Radiateurs a Gaz. 

Produits Griswold 

La marque “Griswold” existe depuis plus de cinquante-cinq ans. Les 
produits “Griswold” sont fabriques avec les meilleures matieres qu’il soit 
possible de se procurer et par des ouvriers tres experimentes. 

La figure 1 represente l’usine Griswold. 

Service d’Exportation 

Toutes les marchandises destinies & l’exportation sont emballees d’une 
fa^on speciale et la casse est presque enti4rement elimin4e, grace aux soins 
apportes a cette operation. 

Ustensiles de Cuisine en Aluminium Fondu 

La serie d’articles en aluminium fondu “Griswold” comprend tous les 
ustensiles necessaires pour la cuisine. Ces articles presentent, sur d’autres 
similaires, de nombreux avantages qui leur permettent d’assurer un 
service ideal. Us sont tr4s resistants et ils ne s’ecaillent, ni ne s'usent; 
ils sont coul4s d’une seule piece et ne comportent ni soudures, ni joints 
agrafes, ni rivets. Ils conduisent mieux la chaleur et la retiennent plus 
longtemps que les ustensiles d’autres genres et ne contiennent, ni ne 
forment aucun produit veneneux. 

Cafetieres et Theieres—Le modele colonial porte d’414gants godrons et 
une oreille permet de soulever le couvercle par la simple pression du 
pouce. Elies ont une poignee isolante en bois. 

Percolateurs—Dans ces appareils, le caf4 est infus4 d’une fagon simple 
et rapide par aspiration. 

Bouilloires a The—Le fond de ces bouilloires est tr4s large et le cou¬ 
vercle ne peut tomber lorsqu’on se sert de la bouilloire. Le modele 
“Safety First” est nouveau et tres remarquable, ou peut le remplir sous 
un robinet quelconque sans que la vapeur ne vienne bruler la main. 

Sauteuses et Cocottes—Les sauteuses se font en deux modeles: bas et 
ordinaire; elles ont des bees qui permettent de les vider facilement. 

Poeles a Omelette (Modele Francois)—Ces poeles ont un bee qui permet 
de les vider facilement. 

Brocs—Les brocs se font en deux modules, pour habitations et pour 
hotels. 

Plaques 4 Crepes—Ces plaques k crepes, en aluminium (Fig. 5), donnent 
le service le plus satisfaisant et n’exigent pas de graissage apres leur pre¬ 
mier emploi. Elles se font de forme ronde ou rectangulaire. 

Casseroles a Bain-Marie—Ces casseroles (fig. 6) permettent de faire 
cuire les aliments sans danger de les brtiler, elles ont un fond large et 
solide et les deux parties dont elles se composent peuvent etre employees 
ensemble ou separement, le couvercle s’adapte sur chacune d’elles. 

Casseroles et Marmites “Berlin”—Ces utensiles conviennent pour faire 
bouillir, faire des ragouts etc. Les casseroles (fig. 7) sont fournies avec 
oreilles ou manche en bois; les marmites ont une anse avec poignee en 
bois. 

Marmites “Maslin”—Ces marmites” (fig. 8) conviennent pour faire 
bouillir, faire des ragouts et surtout pour faire des conserves; elles sont 
pourvues d’un anneau basculeur et d’une anse. 

Marmites Rotissoires—Ces ustensiles qu’on appelle encore “four hol- 
landais” sont excellents pour rotir et pour cuire la patisserie. 

Monies a Biscuits—Ces moules (fig. 9) se font en formes vari4es pour 
toutes sortes de biscuits. 

Couvercles—Tous les ustensiles tels que: bouilloires, casseroles, etc., 
peuvent etre fournis avec ou sans couvercle. 

Ustensiles en Fonte Polie 

Ces ustensiles sont de tout premier choix, la quality de la mattere em¬ 
ployee dans leur fabrication permet de leur donner un fin poli. Ces 
ustensiles s'ameliorent avec le temps, et l’usage ne fait qu’augmenter leurs 
qualites. 

Poeles—Ces poeles (fig. 10) ont une queue en fer ou un manche en 
bois et deux bees. 

Poeles & Crepes—Ces poeles (fig. 11) peuvent £tre employees pour la 
cuisine ou la patisserie: elles ont une queue en fer. T 

Plaques k Crepes—Ces plaques k crepes se font rondes avec queue en 
fer ou manche en bois. Elles se font aussi de forme rectangulaire ou 
ovale. 

Chaudrons Spheriques—Employes pour faire la friture & la graisse ou 
pour faire bouillir (fig. 12). 

Marmite-Rdtissoire “Tite-Top” (Four Hollandaiz Perfectionn4)—Ces 
appareils (fig. 13) sont parfaits pour faire r6tir. La partie sur laquelle 
repose le couvercle est soigneusement meul4e, ce qui donne une ferme- 
ture herm4tique et empeche la vapeur de s‘4chapper. L’int4rieur du cou¬ 
vercle porte des rebords circulaires qui retiennent la vapeur condens4e et 
la font retomber uniform4ment sur le rdti. L’anse se maintient seule 
dans la position verticale. 

Marmites—Les marmites se font en modules varies, elles ont toutes une 
anse et un anneau basculeur. 

Marmites-Rotissoires (Fours Hollandais) k Pieds—Forme circulaire ou 
ovale; le couvercle ne laisse pas passer la vapeur. 

Plateaux “Sad” pour Chauffer les Fers k Repasser—Ces plateaux sont 

de forme ronde ou carr£e. 

Poeles a Gateaux k Queue—Ces po$les peuvent cuire 7 gateaux k la fois, 
la queue et la poele sont d’une seule pi4ce. Elles se font en trois modules. 

Moules a Petits Gateaux—Ces moules (fig. 14) s’emploient pour cuire 
des petits gateaux separ4s. Us se font en modules varies. 

Moules a Petits Pains—Ces moules (fig. 15) se font en deux modules. 
Gaufriers 

Les gaufriers “Griswold” sont universellement connus pour la quality 
insurpassable des gaufres qu’ils permettent de faire. Ils se font en une 
grande variety de tailles, depuis les gaufriers ordinaires de manage 
jusqu’aux* grands gaufriers de restaurant. 

Dans le modele “American” pour chauffage au charbon ou au bois, le 
fer est maintenu tr4s pres du feu. Le modele “Deep Ring” (fig. 17), 
convient pour le chauffage au gaz ou it la vapeur. 
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Fourneau a Gas, Gaufrier et Plaque a Crepes Combines —Le bati du 
fourneau est en acier tr&s solide; il est mont£ sur pieds et l’ensemble eat 
verni ou laque japonais. Un raccord permet de le fixer a un conduit a goz 
et chaque bruleur est pourvu d’un robinet independant. Le fourneau No. 
130 possede trois bruleurs. 

Ces fourneaux se vendent complets, ou chacune des trois parties s£par4- 
ment. Dans les commandes ou demandes de renseignements, priere de 
specifier si on emploie du gaz naturel ou fabrique. 

Registres de Fourneaux “American" 

Les registres "American" (fig. 18) sent pratiques et se posent facile- 
ment et rapidement. Le dispositif de reversibilite qui se trouve sur les 
registres des tailles entre 4 et 8 pouces (102 et 203 mm.) inclus permet de 
placer la tige d’un cot6 ou de l’autre de la plaque. 

Hachoirs Alimentaires Mecaniques "Erie" 

Ces hachoirs (fig. 19) sont simples, solides et durables. L’ajustage pre¬ 
cis de la vis sans fin contre les nervures tranchantes du cylindre permet 
& celles-ci de couper partiellement les aliments, avant qu’ils ne passent k 
travers les couteaux. 

Hache-Viande et Hachoirs Alimentaires Combines 

Ces machines (fig. 20) comportent tous les derniers perfectionnements; 
el les ont une large face de sortie qui permet aux matieres de s’echapper 
librement et el les sont faciles a nettoyer. 

Chaque machine est pourvue de trois plaques en acier pour hachage 
grossier, moyen ou fin, et d’un couteau k quatre lames. 

La figure 20 represente un hachoir combine ainsi que les pieces 
d£tachees. 

Presses a Fruits et a Graisse 

Ces presses (fig. 21) sont fortes et solides, toutes les pieces qui tra- 
vaillent sont en acier et les cylindres sont en fer blanc £pais; toutes les 
pieces sont recouvertes d’une couche <Tetain pur. 

Boites aux Lettres en Fonte 

Ces boites aux lettres (fig. 22) ont un couvercle qui recouvre l’ouverture 
et protege la boite contre les intemperies. 

Machines a Couper le Tabac 

Ces machines sont tr^s robustes et tres bien finies; elles ont les lames 
en acier tremp6 et sont coropletement garanties. Elles se font en deux 
mode les: No. 3 et No. 4. 

Fourneaux k Gaz 

Les fourneaux k gaz "Griswold" (figs. 23 et 24) comportent de nom- 
breux perfectionnements que Ton ne trouve sur aucun modele d’autre 
marque. Tous les fourneaux, sauf les series No. 1000 et No. 500 sont pour- 
vus de robinets k pointeau ou k levier et de prises d’air reglables. 

Four Transportable Brevete *"Bolo" 

Le “Bolo" (fig. 25) est un four independant qui peut etre monte sur un 
fourneau k gaz, k essence, k alcool ou a petrole. II est completement double 
de fer blanc et pourvu de glissieres soudees k l’electricit6 ainsi que de 
poignees en bois et d’une porte pleine ou vitree. 

Radiateurs a Gaz 

Les radiateurs k gaz "Griswold" (fig. 26) sont bien connus pour leur 
dconomie et leur rapidite de chauffage. L’enveloppe de ces radiateurs est 
en tole d’acier polie, avec r^flecteur de chaleur en cuivre s’etendant sur le 
fond et sur les cotes, les ferrures sont nickelees. 


KYXOHHAfl nOCYAA M flOMAinHIH riPHHAA- 
JlEfflHOCTW. 


ilNTaR ainoMNNiesasi KyxoHHaa nocyAa. riocyAa H3b MyryHa. 8a- 
4l6JlbHNl^U N HtapOBHM. OTAyUlMHU A^R n6M6N. MaUIMHM-py6MAKN 
AJiR naiUM. nepeHOCHUR nenn. raaoswa OTpawaTe/ibHUR nesM. 

M3AtaiR rpNCBO/ibAii. 

H3Atxia rpHCBOjn>Ai> H3roTOBJHK)TCfl yjse 6oxte dhthacchth hath 
itrb H3i» xyauinxb MaTepiaxoBb h HanGoxte odbithiiImh paGonnMH 
h npioGptxn, no9TOMy, oomenpH3HanHyio penyiapiio BucoKaro Ka- 
qecTBa. 

♦nr. 1. 3aB0A*b KoMnaniM rpMCBOAbAb. 

KoppecnoHAeHitifl. 

BctMb aanpocasTL GyAerb yAtxeno caMoe cepi>e3Hoe BHHManie. 
nojime HJiaiocTpHpoBauHhie KaiajiorH cb ptuaMH BhicbixaiOTca no 
atexamio. 

Bet H3Atjiifl ynaKOBHBaioTCfl caMUMb TmaTexbHHMb o6pa30Mb. 
Jlmafl amoMHHieBaR KyxoHHaa nocyAa. 

IIocyAa TpHCBoxbAt OTXHBaeTca H3b ancTaro axioMiraia v npeA- 
Ha3naaaeTca a™ pa3Hoo6pa3Hhiib KyxoHHhixb HaAOuHOCTefi. OHa 
xoponio npoBOARTb Tenxo h ne coAepjKHTb a ho oGpaByerb hhee- 

KHXb BpeAHHXT* DpHMtcefi, naiOAHMUXE BT» OXOBflHOH, MtAHOH H1H 
BMajmpoBaHHOM nocyAt. Ona ne HMterb coeAHHenifi, mBOBb hxh 
aaKxenoKb. Ilmita bt» nefi He npHropaerb. Ohs TpeGyen. XHinb ne- 
6 o jii> hi oh yxoAT» a<*«- coAepwania ea hhctoh h GxecTamefi. 

KoifMtiHMKM N MaMHMKM. — npOCTWH MOACXH (<J)Hr. 2) H3r0T0B- 
ijuoTca nempexb eMKociefi 1, 2, n 4 KBapm (0,9; 1,9; 2,8; h 

3.8 impa). KoxouiaxbHbiii thdi HMterb Haamnwe y3opbi. Koxomaxb- 
Hbie ko(|)chhhkh H3roTOBXHK>Tca bt» 3, 4 h 6 dhhth (1,4; 1,9 H 

2.8 xmpa) n KoxoHiaxLHue aafinnKH bi 2, 3 h 4 nnHTbi (0,9; 1,4 
h 1,9 xmpa). CxoBa KOAa —a*« Ko^eiiHHKa: SILAT; a*h aaaHHKa: 
SILIZ. 

SaHHHKM 6oAbuiie (<f>nr. 3) H3r0T0Bxai0TCH cb oco6eHHO 6 oxl- 
niRM’b ahomt.. nafiHHKi €f>e3onacHhiH> Moa^erb 6i»ub HanoxHeHi 
noAi* xioObiMT. KpauoMT* 6e3i» oavera napoMi pyaa. Pa3Mtpu: pery- 
XKpnaa h KoxoniaxbHaa moacxh otx 4 ao 16 ddhtb (1,9 ao 7,6 


xht.); MOAexb „BucTpaa“, S]/ 2 ao 16 dhhti> (1,6 ao 7,6 xht); 
„I>e3ona(‘HaH", 12 nHHTb (5,3 xni.). CxoBa KOAa-peryxapnaa mo- 
Aexb*. SALAB; Koxoniaxbuaa MOAexb: SALOR; jjBbicTpaa” mo- 
Aexb: SALEC; „l>e3onacHaa u MOAexb: SALID. 

CKOBopoAbi. IlnaKaa MOAexb (tjinr. 5), orb 9 ao 12am. bt> Aia- 
Meipt; oobiHuaa MOAexb (({mr. 4) orb 6 ao 13bi jiaMCTpt. 
CxoBa KOAa—imaKaa MOAexb: KETEL; oObumaa MOAexb: KETAR. 

Abonhub KOTeaKM (tjmr. 6). Kotcxkh Moryrb yiiOTpeuxaibca ot- 
AtxbHO hjh BMtdt, KaKT» 8T0 DOKaaaiio na HxxiocTpauiH. HpblUIKa 
noAxoAHrb ki ooohmi KOTCxKaM'b. H3roTOBxaiOTCfl HeTbipexi eM- 
koctch: 1, 2, 3 h 4 KBapm (0,9 1,9 2,8 n 3,8 xht.). CxoBa 
KOAa—npocTaa MOAexb: CASUT ; Koxoniaxhiiaa MOAexb: CASAV. 

KacTpioaM axr coyca n kot6xkn Bep/inirb (<|)nr. 7). Ohh naro- 
TOBxaioTca cxtAyiomnxK pa3Mf.poBT»: 2^4, 4, 5, 6, 7 b 10 KBapn* 
(2,4; 3,8; 4,8; 5,7; 6,6 h 9,5 xht.). CxoBa KOAa—KacTpioxH 
Axa coyca: DEPIS; HOTexKH : DEPOT. 

Kotojikm ajir pasHbix'b ubiieii (tfmr. 8). Il3r0T0B.iHK)TCH cxtAy»- 
irhxk pa3Mf,poBT>: 4, 6, 8, 12, 16, 20 h 24 KBapm (3, 8; 5,7; 
7,6; 11; 15; 19 h 23 xmpa) . Cxobo koak: ZIZAS. 

HyryHHMR KyxoHHbiR npMHaAJiemHOCTN Cb oco6oii oTflixKOM. 

BuGopa xynniaro KanecTBa qyryHa Atxaerb B03Mo^HyMT» Tma- 
Texbiiyio noxnpoBKy nameii nocyAU. Axh npeAOxpaHema btoh ot- 
AtxKH, Kaa<Aoe H3At.iie noABepraeTca AtficTBiio ocouaro npo3paq- 
uaro cocTaiia, npeAyupeacAaiomaro o6pa30Banie pavaBannu. 

KacTpioaM (4>nr. 10). H3roTOBXHK)Tca: oGbinnaa MOAexb orb 6 
AO 15*4 AM. bt> Aianeipt, orb 1% ao 2j[4 am. rxyoHnu; ocooeHHO 
rxyGoKia moacxh 11, 12, h 12)4 AM. bt> AiaMeipt h 3 am. rxyoHHbi; 
MOAexb ^EnKTopb^ 9 j / 2 » 10 h 11 am.bt» AiaMeipt, 1?4, 1)4 H l~g 
AM. rxyGHHbi. CxoBa KOAa—oGunnaa MOAexb: TITOP; ocooeHHo 
rxyGoKaa MOAexb: TITUR: MOAexb «Bhktopt»>: TIT AS. 

CKOBopoAbi (4>nr. 11). Il3roTOBXflK)TCfl 7^, 8, 9*4, 10*4, 11%, 

13)4 H AM. AiaMCTpOMb. JltxaiOTCJI yAXHHeHHWMH H OBaXbHbIMH. 

CxoBa Koja—ci acpcbhhhoh py^Kon: DOCAS; ct > AyroBofi pyq- 
koh: DOCET; yAxmienHUH: DUCIV; oBaxbHwa: DOCOZ. 

Mnckm. UIoTxaHACKiH thut* C (|)Hr. 12)—HHHie, h£mt> „Hhkh“. Em- 
kocTb: UIoTxaHACKiii tiiiik orb 3 ao 7 KBaprb (2.8 ao 6.6 xnT.); 
Tiin*b „flHKn“ ott» 4*< ao 8*4 KBapn* (4,3 ao 8,0 xirrpa). CxoBa 
KOAa—„HIoTxanACKift u thdi: CATOC; Tmn> „Hhkh u : CATUD. 

,.rixoTHo-3aHpwTwe“ K0T6JIKM (t|>nr. 13). HpuniKa nxoTno 3a- 
KpbiBaerb, ycTpanaa bcakvio B03Moa;HocTb yieqKii napa. PaaMf.pu: 
on> 2*4 ao 20)4 KBapn* (2,4—19,4 xht.). Cxobo koak: POPUV. 

<t>opMbi aar iyaoMeicb (tf»nr. 14). H3roTOBXHK)TCH MHornxi Moxe- 
xefi A-ia GyxoKi. pa3Hbin> pa3MtpoBi h $opMi. 

<t>OpMU AAR OTAtJlbHblXb XXt 60 Bb ($Hr. 15). H3r0T0BXHK)TCfl 2-rb 
thhobt. — JV® 22 AJia OAHiinaAHaTH xxtGoBi 7*4x1^ AM. KajKAhii 
h A® 26 a^h mecTH xxtGoBb 6*4 x 1)4 AM. KajKAWH. CxoBa KOAa 
JS®22: GASAN; V® 26: GANAS. 

Ba(f)exbHHHbi. 

Bacfiexbnnubi rpncBOXbA’b H3r0T0BXHi0TCfl orb Heooxbmnxi pa3- 
MtpOBT. AXfl AOMaiHHHrO X03flflCTBa H KOHHafl KOMDXCKTaMH BT. meCTb 
BatjjexbHHirb na 18 Batjiexb A-ia pedopaHHaro ynoipeoxemH. 

,^MepMKaHCKaR <( MOAexb (4>nr. 16). — Ba^exbHnnu 6 xh3kh K*b 
ormo; yAoGHM axh ynoTpeGxeHia bi nenaxi. cb yroxbHUMb hxh Ape- 
BecHbiMi OTonxenieMb, 

MOAexb „rjiydoKoe Koxbuo u (<|)nr. 17). — BbicoKan MOAexb, im 
ynoTpeGxeHifl Ha ra30B0Mb nxaMeHH hxh nxaMCHH acnAKaro TonxnBa. 

MiapOBHH AAR B&$exb N mapOBHR Cb nAMTON. vKapOBHH .\® 130 
HMten* Tpn roptxKH h Mowerb GbUb oGopyAOBana Ba^exbnnnaMH 
A® 13 hxh nxHTOH 18x13*4 am. Cxobo koas: HOTIS. JKapoBH* 
140 HMten. neibipe roptxKH h mojkctt> GbiTb oGopyAOBana Ba- 
(JiexbHHqaMH JV®14 hxh nxmoic 22 1 13)4 am. Cxobo KOAa: HOTOT. 
<t>Mr. 18. „AMepMKaHCKafl“ sacxoHKa. 

KyxoHHMR py^HAKH „3p»i“ (<f>nr. 19). 

PyGnxKH „3pH u npocTbi, KptnKH h AOxroBtHnu. Bet nacin B.ia- 
HMOoaMtnaeMU. KaaiAan pyGnxKa oGopyAOBaHa nempbMH ooxaMH, 
Axa pasxHHHOH 6oxtc HXH MCHte TmaTexbHOH pyoKH. 

KoM^HHNpoBaHHaR Mflcopy^Ka (<f)Hr. 20). 

Mamnna HBXflCTCH nocxtAHHMb ycoBepraencTBOBanieM-b Ky- 
xonnuxb pyGHXOKb. KaacAan pyGnxKa oGopyAOBana TpeMH nxacTHH- 
HaTMMH HOJKaMH, npeABapHTeXbHblMb, epeAHHMb H OKOHHaTeXbHblMb, 
H OAHHMb HOJKOMb Cb HeTbipbMH XC3BiflMH. 0TH HOHvH CAtxaHU 
H3b cneqiaxbHOH CTaxn n B3aHM03aMtHaeMH. Bet otxhtuh nacTB 
noKpum ABOHHbiMb cxoeMb oxoBa. 

ripecca AAR BUWNMaHiR 4>pyKT0BblXb N ApyrHXb COHOBb ((f)Hr. 21). 

EMKocTb: 2, 4 h 10 KBaprb (1,9; 3,8 h 9,5 xht.). Cxobo KOAa: 
DUTOB. 

<t>nr. 22. MyryHHuii noMTOBwit riurkv 
r&308blR HtapOBHN ((f)HT. 23 H 24). 

n P H 3ana3axb hxh 3anpocaib Hya:H0 yKS3HBaTb xaBxenie bt, ra- 
3 oboh ctni h xapaKTepb ra3a: HaTypaxbHbiu hxh HCKyccTBeHHui. 

<Pnr. 25. riepeHOCHafl nesb „Boxo“. 

<t>Mr. 26. Ta30BaR oTpawaTBAbHaR neMb. 
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